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AMONG the pleasantest memo¬

ries of a tourist's trip through
Europe are the little Swiss

and French breakfasts.crispy rolls,
piquant cheese and last, but most
alluring, the "chocolaty cup of
cocoa," and, aside from its delicacy,
it Is an incomparable reviver, a real
protein repairer. So it is not to be
wondered at that such a food is
daily gaining in popularity and here
It appears in different forms for
breakfast, luncheon and dinner, to
say nothing of the ice cream sodas
and malted milks in between times.
It stands practically alone as a food
flavor.

Cocoa and chocolate can be used
interchangeably in most recipes
calling for one or the other. In
substituting cocoa for chocolate in
a recipe use two level tablespoonsful
of cocoa for one ounce or square of
chocolate. It is also necessary to
add about two level tablespoonsful
of fat with the cocoa to make up
for the fat content of the chocolate,
especially in making cake.

Making Cocoa for
Different Folks
There are several variations from

the regular breakfast cocoa, but the
use that it is going to be put to is

what should govern the method of
making it. For children and inva¬
lids it is always better to use cocoa
instead of chocolate and in no event
should the milk be boiled, as it
makes it very constipating.
The best method îor simple cocoa

is to allow two level tablespoonsful
to one cup and mix it with one

tablespoonful of sugar and three of
boiling water, rook until it is thick
and well blended, then add the warm
milk gradually and heat to the boil¬
ing point. A few grains of salt
brings out the flavor. Cocoa should
be served as soon as it is made.

If you desire a richer beverage
use one-half square or one-half
ounce of grated chocolate with one

tablespoonful of sugar. Cook
thoroughly with four tablespoonsful
of boiling water and stir steadily to
make it as smooth as possible. Add
a cupful of hot milk gradually and
allow it to como to the boiling
point.
A way of making a thicker cocoa

'is to add about one teaspoonful of
cornstarch or flour moistened with
a little liquid to three cupsful <
milk and six level tablespoorftful < E
cocoa. The starch- and cocoa must
be well boiled with a small part of
the« milk or a little water and the re-
mainder added gradually and al-
lowed to come to the boiling point.
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(Questions «boot food values,
food preparation», diets, household
administration and household equip¬
ment will be answered through this
column or by mail, if not of general
Interest or not susceptible of brief
treatment.)

Bow to Handle Soft Wheat
Flour

I wish the Institute would ex¬
periment with the government flour
at tl.50 for twenty-four and one-
half pounds in making biscuit and
dumplings for potpie. I make them
just as before, when I had light,
successful ones, but with the gov¬
ernment flour tney are heavy. Does
the "soft" wheat require more or
less of liquid, shortening and bak-
ir » powder?.J. B. W., East Or¬
eo \ N. J.

* lia is a very pertinent question.
It .* ears that the government flour
b ixtnre of hard and soft flours,
\ ia latter is greatly in excess.

at ' nrmore, it is what is known as

a Ight flour.i. e., it is not a

pi .', but represents all the white
fi 1 rom the wheat Ordinarily in
ti í 11 the straight white flour is
S* i ,ed into a "patent," the high-
et ; do, and "clear" flour.

soft wheat flours have less
gl a than hard flours and further-
lb H this gluten is less elastic, more
fl; y. There is little or no différ¬
ai ;n'nutrition; these are largely
p) :ral characteristics that affect
Hi» mentation and "rising" quali-
tt % It does follow, however, that
if

, s have been using a hard
w* r patent flour and then use a
¦Ce wheat flour the following modi-
fit ^ions need to be made in your
re^pe, for the amount and kind of
fluten in a flour determine its
"risibility," so to speak:

1. Always sift flour lightly before
measuring. This should always be
the practice, but is especially im¬
portant with soft flours since they
have a tendency to pack.

3. A yeast dough made from soft
Wheat «hould be stiffer than that
.fljaea with hard wheat flour, since
^¦rseft wheat has a tendency to

itten out".during the
ition (rising) of the dough.
dough should ferment or

fer a shorter time both In the
,-i .**' in the pan than with hard

**£a* flour.
^VSiiiràtly less baking powder,
f^ff***1* and hquid should be used

"Käs»1***' dumI>Iin^8» etc*

-^^..^are good points for every?Z_¿? ff9^ an<* Pasfry maker to
ffy*_ Pahes and bread and biscuit
?_*. t^T^L without apparent cause

2*^ ** *arected by just such varia-

¦..J* fl0\» as this. But evidently-SÛrL^>i* flo,,r, a*hr« the best
*^mwm Huâë, rolls and the like,

while the soft flours are better
adapted for cakemaking, in which
the fermentation and expa
factors of the gluten aro not in¬
volved. To have a baking turn out
well one time and poorly am
with the same recipe is mo:
couraging to the houseke« per and
using standardized, uniform raw n
terials is one way to prevent thi3.
The soft flours are perfectly
one knows how to use them and
knows that one has them!

Griddle Cakes.Buckah eat
and Otherwise

Is there any objection to the use
of buckwheat griddle cakes
with yeast, salt and molasses afterthe weather becomes warmer? I
lind them very nourishing and much
more sustaining than the cereals
and fruits for breakfast.

Are there any other griddle cake;;
made with yeast instead of bakingpowder?.G. S., Jersey City, N. j.
The idea that buckwheat cakes

are "heating to the blood," heavy,
suitable only for cold weather, etc.,
is firmly intrenched, and certainly
neither corn nor buckwheat cakes
seem suitable for a mild
morning. There is nothing, how¬
ever, in the analysis of the buck¬
wheat flour to substantiate this
idea. On the contrary, the buck¬
wheat contains less fat and less pro
tein than either corn or oats or ever
than the. white patent flour from
which "flannel" cakes are made.
We rather think that it is the

brief frying to a crisp brown, ai
high heat, so that the starch is im-
perfectly cooked, the number con-
sumed and the sausage or other fa1
meat eaten with them, to say noth
ing of the quantities of butter anc

syrup, that have given the buck
wheat cako the greater part of it:
bad reputation as a digestion dis
turbor.
A more delicate cake is obtainec

by using graham flour instead o:

the buckwheat. Eaten with hone:
¡these are especially delicious, am

the substitution of any other flou
for buckwheat may bo practice«
with yeast-raised cakes.
Perhaps some of this feeling abou

buckwheat is a legend come dowi
from the days when more of the fa
was left in the flour than is now thi
practice (just as corn meal is nov

degerminated), with the result tha
the fat became rancid in hot weathe
and so proved unwholesome.
Ay in alb we think that griddl

cakes of all kinds should be bu
rarely used in warm wreather, but
well made, light, yeast-raised buck
wheat cake is no more indigestibl
than any other if the flour usei

¡is in good condition.

It must be well beaten with an egg
beater after removing from tho'fire.
In fact this always gives a frothy,
much improved cocoa. This seems
to add richness and body to the
drink, making it especially good for
luncheon or afternoon tea.
OneVell beaten egg may be added

to cocoa just before serving. This,
of course, adds greatly to the nutri¬
tive value as well as to the flavor
and is a good way of administering
a "concealed egg" to a person who
needs eggs but does not like them.

Chocolate- Using
Recipes
The following recipes using cocoa

and chocolate are especially reliable
as well as delicious, and will be
welcomed in any chocolate-loving
family. Fewer pennies will be lured
from the pockets of the boys and
girls by cheap chocolate candies and
sodas if more cocoa and chocolate
are used in the home.

A Real Devil's Food Cake
Cream one-half cupful of buttei

with two cupsful of sugar. Add th«
well beaten yolks of four eggs anc
one-half cupful ôf grated chocolat«
melted. Mix in alternately one cup;

ful of milk and two and one-third
cupsful of flour, sifted with four
teaspoonsful of baking powder and
one-half teaspoonful each of cinna¬
mon and salt Add the Btifny beaten
whites of the eggs and one tea-
spoonful of vanilla. Bake in loaf
or layers.

Another Chocolate Cake
Melt two squares of chocolate,add three tablespoonsful^of butter,

one cupful of powdered sugar and
one-half cupful of milk. Stir and
cook until it begins to thicken. Add
the yolks of two eggs well beaten in
one-half cupful of milk. Continue
beating until it is almost Jellylike.
Set aside to cool. When almost cold
add one teaspoonful of baking soda
dissolved in a little water. Stir in
one and two-thirds cupsful of floui
well sifted. Bake in two square
layers. It will take only about sev¬
enteen minutes to bake.

Cocoa Layer Cake
Cream one-half cupful of buttei

or oleo until smooth and beat in on«
cupful of sugar. Add the yolks oJ
three eggs well beaten and one tea
spoonful of vanilla. Sift togethei
one and one-half cupsful of flour
six tablespoonsful of cocoa, two tea

spoonsful of baking powder and a
pinch of salt Add two-thirds of a
cupful of milk and the sifted in¬
gredients alternately, beating very
thoroughly. Fold in the stiffly beat*
en egg whites and pour into well
greased pans and bake in a mod¬
erately hot oven for about thirty
minutes.

Cocoa Angel Food
Beat the whites of five eggs until

very foamy, add one-fourth tea¬
spoonful cream of tartar and beat
until dry.

'

Then gradually add or.«
cupful of sifted sugar which has
been mixed with one-fourth cupful
of cocoa. Add vanilla, one-half cup¬
ful of flour and one-half table¬
spoonful of cornstarch, which has
been sifted many times. Bake in a
tube pan one-half hour.

Fudge Frosting
Melt two ounces of chocolate over

hot water. Add two cupsful oi
sugar and one cupful of milk. Stb
while the sugar melts. When 11
reaches the boiling point beat vig¬
orously and let cook to the soft bal
stage, which is about 236 degree)
Fahrenheit. Remove from the fire
add two tablespoonsful of butte:
and let stand until cold, then bee

¦<?
until creamy and spread on cake.
A very delicious uncooked frost¬

ing is made from powdered sugar,
melted chocolate or cocoa and
strong, hot coffee enough to mois¬
ten. Vanilla can be added if de¬
sired, but a few grains of salt are

absolutely essential. It should be
well beaten and so smooth it can be
spread on the cake without lumping.
If the combination of these two
flavors is not liked it can be made
from butter and moistened with a
few drops of milk. The amount of
chocolate can be regulated accord¬
ing to personal taste.

Coco« Drop Cookie«
Cream six tablespoonsful of but¬

ter or oleo with one cupful of sugar
and five tablespoonsful of cocoa.
Add well beaten eggs. Beat well,
and add two cupsful of flour, which
has been sifted with two table¬
spoonsful of baking powder and one

tablespoonful of milk. Drop by
spoonsful on oiled paper and dust
with chopped nuts. Bake in a quick
oven.

,

Dainty Chocolate Custard»
Cook four tablespoonsrul of

grated chocolate with one cupful of
milk and cook in a double boiler

|'^Oyo;S Whp^n.|Foc^ílle *

I ,<tS|Ö$%\ ]EightChocolateProducts.StandardPlusr^"^^S'^^K rf^HESE PRODUCTS HAVE BEEN SUBJECTED TO A THOROUGH CHEMICAL TEST ANDV>/ ; W \<2\ I SHOWN TO BE OF EXCELLENT QUALITY, FREE FROM ADULTERATION AND// t"'-"W> \&*\ LEGALLY LABELED. COOKING TESTS IN THE INSTITUTE LABORATORY HAVEf* f V f^' s *4r 1*1 BEEN MADE TO DETERMINE THEIR EDIBILITY AND ADAPTATION TO SPECIAL USES.| V ^ ¿H'HA ^ !.. J (THE RESULTS OBTAINED ARE REPORTED BELOW.).fe"V .'.'.;¦.^fíW¡fSSt*J§ ANNE Ï.F.W1S VIV.9C.VL. TH*mr.t.i*>- Tr4.hu.rtj> Institut*.

R'S CHOCOLATE.A 100 per
cent product in every way, con¬

taining nearly 54 per cent of
cocoa butter (55 per cent is the!
h hesl amount recorded, and the
standard of the government calls
for only 45 per cent). Particu¬
larly smooth and velvety when
used for sauces or syrups.

BAKER'S BREAKFAST COCOA.
Contains 27 per cent of fat. Ex-
cellent for a cocoa, which should
average 20 to SO per cent.

j 1E RSH EY *S COCOA A good
standard product containing 25-5
per cent of fat. Other constitu¬
ents normal, and fat content just

ut right, especially for chil¬
dren.

BUYLER'S COCOA .This cocoa

showed 28 per cent of fat. It is
of rather mild, delicate flavor,
and well adapted to the breakfast
cup and the use of children.

LENOX BRAND PREMIUM
CHOCOLATE.Another excellent
full chocolate, exceeding standard
demands, as it contains nearly 54
per cent of cocoa fat and is above
the average in other respects.

MAIL-LARD'S BREAKFAST CO¬
COA.A cocoa containing about
27 per cent of fat, delicate in
flavor; a pure cocoa, but not dif¬
ferent in solubility from other co¬
coas. No cocoa is "soluble in
boiling water" as stated on the
label. This is a misunderstand¬
ing, as tho cocoa is only held in
suspension, not dissolved except to
a very slight extent.

PHILLIPS' DIGESTIBLE COCOA
COMPOUND.This product con¬
tains 12 per cent of sugar and

valuable phosphates in very small
amounts, as is stated on the label.
It was exceptionally rich in fat
for a cocoa (S3 per cent), and in
flavor was difficult to distinguish
from the chocolate. All cocoas
are more digestible than choco¬
lates, owing to the smaller amount
of fat present, but this compound
has no special claims to digesti¬
bility beyond this general fact. A
good product as to flavor.

VAN HOUTEN'S FAMOUS CO¬
COA.This cocoa is typical of the
Dutch process cocoas, to which a
small amount (3.5 per cent
usually) of some harmless alka¬
line substance (a potash or soda)
is added to make an emulsion
with the fat of the cocoa and so
yields a thicker beverage. The
mineral content is increased
slightly, but no free alkali is left
in the drink.

The Van Houten's cocoa is rich,
containing 29 per cent of fat, and
is normal in all other respects for
a cocoa treated in this way.

This imported Dutch cocoa costs
65 cents, as compared with 85 cents
for other standard cocoas, a half
pound package, the only variation
being the specially compounded
Phillips' cocoa, which costs 40 cents.
The chocolates cost 80 cents a half
pound, but are in solid cake form
and do not "spend" bo well In cook¬
ing as the cocoas, though they are
richer.
There is probably no class of

package foods more perfectly stand¬
ardized and running more true to
form than the chocolates and cocoas.
The somewhat broad statements
sometimes found on the label as to
solubility, nutritive value and diges¬
tibility are practically the only crit¬
icisms to be made of them.

Things To Know About the Chocolate "Bean"
riHU-IE chocolat« "bean" is not a

Ibean at all, but the kerned
of the fruit of the cacao
tree of Central America and

he tropics. The tree's first name,
so to speak, is "Theobroma," which
means "food of the#gods" and in¬
dicates that it was as much appre-
ciated by the ancient Incas, before
( ortez brought it to us, as it is to¬
day by the thousands who say
"chocolate" almost automatically
when soda, cake, ice cream or candy
is ordered.
When the beans aro roasted,

crushed and freed from hulls and
germs they are known as cocoa nibs;
when moro finely ground to a thin
paste and then cooled into cakes we
have the plain bitter chocolate as we
ki ow it. With part of the fat taken
out it becomes cocoa, and there are
the many variations of milk choco¬
late and sweet chocolate as other
additions aro made.

Chocolate is food as well as flavor,
and probably more of it is used than
of all other flavoring materials put
together. Chocolate and cocoa vie
with coffee, despite the greater stim¬
ulating value of the latter, for popu-
lar favor and the coming of prohi-
bition is going to extend the use
of both greatly, se it is well to know
what they are, what part they play
in the diet, how the body likes them
and how to use them to the best
advantage.I

The Difference
A true chocolate, unsweetened or

| otherwise modified, is nearly half fat
(cocoa fat), the best of them con¬

taining from 45 to 55 per cent.
The only difference between a

cocoa and a chocolate is that in mak¬
ing the cocoa about half of the fat

I is taken out, leaving from 20 to 30
per cent in the finished product. So
in a cocoa you have a material that
is less rich and more easily digested
¡on the one hand, making it prefer-]

t

able for steady use as a beverage, or
for the use of children, or invalids
or those who have a lazy liver and
have difficulty in digesting fats;
while the chocolate Is desirable when
it is to be used more occasionally,
in combination as a flavoring, or
when richness and smoothness of
texture is desired. Chocolate flavor,
however, is carried almost perfectly
by the cocoas and depends largely

Heard in Food
The Last Catch of
Adulterated Foods

THE LAST announcement of no¬

tices of judgment under the
food and drugs act shows in an

interesting way how restricted the
types of food adulteration have be¬
come. They included tomato pulps
that had spoiled or failed to carry
the weight declaration on the
label; milk that had been watered,
skimmed, or had spoiled; vinegar
that lacked the standard strength;
corn syrup that claimed to have
been mixed with cane syrup, but
was merely plain corn syrup (glu¬
cose) with only a trace of sugar;
alleged blackberry beverage, which
was an apple product diluted and
artificially colored and contained no

blackberry at all; an alleged cherry
juice, which was in part a mixture
of glucose and alcohol with a coal
tar dye; "Pure Extra Fine Olive
Oil,"« mixed with the cheaper cotton¬
seed oil. These show the types
of adulteration from which the pub¬
lic is protected by the operation of
the food law and also by the pur¬
chase of branded goods of known
reputation and honesty.

on the quality of the bean, and care
in roasting, apart from richness.
The economio use of cocoas, there¬
fore, in many recipes, sauces, cakes,
creams, etc., Is to be recommended.

Solubility and the "Dutch
Process"

The second most interesting point
about either of these products in
their use is to know that they are

Í Circles
Making
Grape
Juice
At Home

A RECENT government bulletin
is entitled " Unfermented
Grape Juice; How to Make It

in the Home." It is Farmers' Bul¬
letin 1075 and can be had free from
the Division of Publication, United
States Department of Agriculture,
at Washington. The nutritional
value of grape juice is due mostly to
its sugars, but its food value is
broader than this because of its
flavoring, its refreshing qualities and
its laxative effect Its many uses in
punches, ices, gelatines, oil dress¬
ings, etc., besides its convenience as

a ready-to-use beverage, straight or

in fruit punches, make it a handy
thing to have on the pantry shelf
any time of year. Both the pro¬
cedure and the apparatus needed
are very simple and this bulletin
gives a diagram that makes each
simple step plain for those who have
the grapes. For those who havent,
the commercial brands offer a ready
substitute, <

very difficult to dissolve; in fact,
cocoa Is only about 25 per cent
soluble, and therefore thorough boil¬
ing in water or in the milk, to¬
gether with constant beating to pro¬
duce a thickening of the mixture, is
essential to a rich, palatable bev¬
erage. Materials (alkalis) added
to "increase their solubility" do not
do so; it is only "seeming," as they
combine' with the fats and make a
better emulsion, no more chocolate
is dissolved. The material added for
this purpose in the "Dutch process"
products is harmless.
The food value of cocoa is of in¬

terest since it far exceeds tea or
coffee on its own account, and is
moreover mostly made with milk or

cream, which makes it unusually
"hearty" for a beverage. Besides
the fat in it, a plain chocolate has
12 per cent of protein and 28 per
cent of starch. Allowance should
be made for it when it is added to
a meal, as it is real food, and per¬
haps taking it as a mere accessory
or beverage may account for the
fact that it sometimes is thought to
disagree with a delicate digestion.

Is Cocoa a Stimulant?
Chocolate, like tea and coffee, has

a stimulating principle in it.theo-
bromine by name.but as there is
only from 1 to 2 per cent of it pres¬
ent and since it does not have the
direct effect on the nerve centers
that the caffein of coffee has, and the
effect is further minimized by milk
and the other food values of the
chocolate or cocoa as served, this
factor becomes much less important
than in the case of tea and coffee.
The fact that it is not craved as
are coffee and tea bears witness to
its relative harmlessness, and while
the former beverages are never to
be given to children, cocoa is con¬
sidered suitable for both the young
and the old. the sick and the well.

.

until it becomes smooth; then add
three cupsful of milk and when hot
pour it over one cupful of sugar
which has been mixed with the well
beaten yolks of four eggs. Return
to the Are and stir until it begins
to thicken. It must not boil. Add
one teaspoonful of vanilla and when
cool pour into tall glasses. Sliced
banana added to this is delicious.
This same custard can be used in a
pastry shell, especially if the ba¬
nanas are added, as it is then a little
thicker. It must be put in the shell,
however, just as it is being served.

Chocolate Ginger Cream
Mix two tablespoonsful of choco¬

late syrup and one of cream. Stir
and add a tablespoonful of cracked
ice. Fill the glass with ginger ale.

Chocolate Ice Cream
Scald one quart of cream over

boiling water. Beat the yolks of
four eggs. Add two and a half
cupsful of sugar and a teaspoontnl
of salt Beat again. Add two or
more squares of chocolate melted.

Beat until smooth. Freeze, and
when almost done one cupful of
chopped nuts may he added.

Allegrettl Apples
Wash and core four red apples,

put in a glass baking dish and cover
with cold water. Bake slowly and
when cool, cover with the following
frosting: Beat the whites of two
eggs very stiff and add one cupful
of powdered sugar and one tea-
spoonful of vanilla and a few grains
of salt Beat until very smooth.
Pour over apples and after it is al¬
most hard pour melted bitter choco¬
late over to make a coating. It
is a very convenient dessert, as it
can be made in the morning. The
children love it

Chocolate Syrup
Mix one cupful of sugar with one-

half cupful of cocoa and three-
fourths of a cupful of warm water
and a few grains of salt Cook
slowly and allow to boil only about
three minutes. Cool and bottle to
use as desired.

A Basic Cake and
Its Variations

By NELLE HOOPER
THERE are two classes of cakes,

those made with butter and
those without. I have a

standard recipe for butter cake, and
a great variety of effects can be se¬
cured by slight variations of this
basic theme.
To insure uniform success it is

desirable to use an oven thermome¬
ter, so there will be no guesswork.
Thin cakes, or those baked in small
tins, require a quicker oven than
loaf cakes. Those containing mo¬
lasses or chocolate should be baked
more slowly than plain white cakes.
Before mixing a cake it is well to

see that all the ingredients are at
hand and your tins greased. How¬
ever, it is better to line the tin with
greased paper in most cases. And
always, if possible, use a vegetable
fat, since butter burns quickly. A
little flour sprinkled on the pans af¬
ter greasing will prevent sticking on
the bottom. Accurate measurements
are most important, as even small
changes in the proportions of mili
or flour will affect the texture ol
cake.

Following is the standard redpi
for butter cake. This will make twt
loaf cakes or one loaf cake and thre<
small layers:

Standard Butter Cake
Work one-half cupful of buttej

with wooden spoon until soft ant

creamy. Add one cupful of sugar
gradually working it into the fat
Beat two egg yolks until creamy an<

foamy. Beat the whites until stifi
Then mix and sift three cupsful o:

flour, one-eighth teaspoonful of sal
and four teaspoonsful of bakinj
powder. Add egg yolks to butte
and sugar mixture. Beat until wel
mixed, then add sifted flour and on

cupful of milk, alternately, to firs
mixture. Fold in egg whites an

one teaspoonful of flavoring an

pour into greased tins. Bake laye
cake fifteen to twenty minutes in a
oven of about 400 degrees. If it i
a loaf allow forty-five to fifty mir
utes in an oven of about 350 degreei
It is interesting to note the manne
in which a cake acts during the dij
ferent Intervals of baking. Durin
the first quarter it should start i
rise, during the second it should coi
tinue to rise and start to brown, du:
ing tne third it continues rising ar

browning and in the fourth it fli
ishea browning, shrinks from tl
sides of the pan and settles down

very little. It can be determined
whether or not the cake la done by
touching it lightly with the finger.
If it springs back quickly the cake
is done.
Variations to Standard Cake

Spice Cake
To the batter add four table-

spoonsful of cocoa, one teaspoonful
of cinnamon, allspice and cloves.
Mix well and bake according to rule.

Cocoanut Cake
Add one cupful of fresh or dried

cocoanut and one teaspoonful of
grated orange rind and one teaspoon¬
ful of lemon juice to standard recipe.
Bake in loaf tins in a moderate oven
about S50 degrees for fifty minutes.

Nut Cake
Add one cupful of chopped nuts to

standard recipe. Bake in loaf tins
according to rule. à

Fruit Cake
"

Add one cupful of chopped raisins,
one-half cupful of currants and one-
fourth cupful of shredded citron to
standard recipe. Stir in fruit Just
before adding the egg yolks.

Devil's Food Cake
Just before folding In the egg

whites stir in two squares of un¬

sweetened, melted chocolate in two
tablespoonsful of milk. Bake In
layers and put together with whits
icing.

White Cake
Use standard recipe, omitting egg

yolks and using four egg whites in«
stead of two. Add milk to creamed
butter and sugar, beat in sifted in¬
gredients and fold in very carefulljthe well beaten egg whites. . Usi
one-half teaspoonful of vanilla ami
bake in layers. *

Gold Cake
Use standard recipe, omitting egf

whites and using four egg yolks in
stead of two. Add one teaspoonfuof lemon juice for flavoring. Bato
the same as for white cake.
The following is an excelien

recipe for gingerbread, which ma:be varied quite satisfactorily bjadding frrit or nuts.
Rich Gingerbread1

Cream one-half cupful of shorten
ing with one cupful of sugar. Aé
two eggs, unbeaten,, and ads wall
Stir in one cupful of asolasasi mm
one cupful of sour mile. Thau fou
cupsful of flour, one teaspoonful a
soda, one-half teaspoonful of tali
cloves and one teaspoonfu! el eta
namon and one tablespoonful «
ginger. Bake in a large shallow ti
or in muffin pans. If small cake
baks for about twenty-five aabmfci
in an oven of about 850 degress, «aif tn a deep pan about thirtaMhminutas»
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